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ONE OF THE. SIEHTS OF THE WOk

Great Fish Market at Tokio is In-
| e 'q_eed a Wonderful Place.,

When the night. is old and the con-
stant.stars seem to Pulsate like great
luminoug hearts in the heavens, as if
to offer their brightest if dying light as
sacrifice to the great Sun, rising in the
East—to the Sun, time-old artist,
whose,‘bi‘gs‘hcs of mystery paint a su-
perhuman phantasmagoria of colors
on a myriad of worlds, then is born
once more the activity, the rush and
hurry of the human bees who, with
‘rancous cries, says ‘the Japanesg
monthly, the “Oriental Review,” make
the great fish market of Tokio.

Coming livl}e’wra‘iths or ghosts out of

the dark, in. an instant the long struc-

ture is a ‘turmoil of them, and the erst-
‘“while Bilént‘ slumbering neighborhood
& scemie ‘as from the brush of an Ho-
garth. bl i

‘Wonderful indeed is the place and
even more ‘wonderful the language of
the hive. About the carved stone
skirts of the Nihofbashi bridge, clus-
odorful of the Sea God’s

1n ) them like cerements. Here one
Sees the mother of hundreds upon
‘hundreds of proud “Eddokko,” the real
children of Tokio, of men and women
Who by gallant deeds, known and un-
Wi, born of the pure Eddokko spir-
it, have doné their share for Tokio and
for Japan, aind made the name Uoga-
shi, fish market, a memorable one, for-
ever dear to the Bddo people, i
. Little is known of the market's be-
mnnina;wbuta the story is ‘that three
C00ks who came to Yedo in the trai
Of that Tokugawa
| NOw at Nikko;

first Shogun of his line

Iyevasu, who sleeps | da

Has Had Many Fires.

Almost from the day when the first
fish was sold over the counter made
of rushes to the present, the place has
been the prey of fire, but the most
disastrous conflagration broke out in
the"third year of Bunkin (1863), the
flaming serpents of the Fire God en-
wrapping the place in sinuous em-
brace until there was only death left—
death. and ashes. Some unseen enemy
of the Mitsuis set fire to their great
drapery shop nearby, whence it fast
spread. The ®Mitsuis, merchant princes
of new Japan, restored the market, |
but many times sinee have other fires
desolated it, the one of 1879 obliter-
ating the quaint olg rush huts to the
sorrow of the lovers of the things of
the older days, but to the making of
the modern buildings of the market of
today. ‘
There were but 72 houses in the
market in 1863, including . three res-
taurants, two of which, those of Tog-
okyua and Iseya, still remain. The
fish of many varieties once came to
the market from the Namatsu, Miura,
Boshu and Kazusa districts by express
sampans of eight cars called oshioku-
ri. One may still see the oshokuri, but
with only seven oars, for one was or-
dered removed by the “Tokugawa,
Shogunate government in order that
the speed of the sampans might be
less, they being often made use of by
refugees; and with one less oar the
sovernment sampans were the mors
easily able to overtake them when they
desired. These oshiokuri were driven
by the oars of untiring youths day and
night, as soon ag the catch was made,
from the fishing waters to the market
place. In 1863 a tai (sea bream) of
more than a foot in length brought|
eight gen in the market, at retail, and |

broken. Not a day passed without dis-
turbances’ of some sort, and at times

Place. .
1863 between a broker and a boatman
plunged

many were killed and wounded, and
which was finally ended by the author-
ities piling up a barrier of boxes and
baskets in such a way as to separate

ardor had cooled.’ )
Place to Get Fresh Fish.

The Uogashi was the only place in
old Yedo where fresh fish were pro-

sending there for their supply.
Shogun’s chief cook was accustomed to
'buy in person, selecting the best and
paying a good price, so consequently

anaya, on tile bank of thée river oppo-

Tokio now stands, and to 'which they
insisted the fish must be brought for
inspection, were cordially detested by
the entire market as they wrung from
| fishermen and fishmongers their hard-
|gained spoils, frequently threatening
them at the points of their swords to

'accelerate the bargain. The officers of |

ithe anaya, when they could not get
ihe ‘fish they desired, would
even search the fishmongers’ houses
iinding their prey sometimes hidden

of the ceiling, under the floor, or even |
in the bath room. It was not rare that%
these officers even found what they !
sought fastened to the backs of the
fishermen, who  tried to save their
small treasure of the sea even in this

skin.

The present market is made up of
three different elements: The Ssellers
of live fish; dealers in salted or dried
‘|fish; storehouse keepers, called botei-
chaya. The small storehouses are for
the convenience of buyers who store
the fish purchased in them, usually in
a big wooden box in which they may
be kept fresh, and the rent of which is
but three sen per half day. As it is
by no means easy to earn an inde-
pendent living by this storehouse busi-
ness alone, it is usually carried on by
the fishmongers as a sort of side line,
their wives and .children attending to
it. 'The boteichaya now number not
less than 500 throughout the market.
In winter the market hour is now
limited to the hours between 5 and 12
in the morning. Fish caught the night
before are brought by trains and boats
from Mitohama, Numazu, Odahara,
Choshi, Boshu, ete. In summer, when
the supply is abundant, the market is
also open between 3 and 5 in the af-
ternoon that the fish brought in the
morning may be disposed of. The fish
are now brought in ice boxes in the
hot season. The market of today, in
shape like the letter H, nearly 2000
feet in length along the river, is di-
vided into 10 districts; and as the
(members of each district are limited,
there 'is no chance for any outsider to
join “them without their “poermission.
For using the public roads almost to
themselves for the purposes
market, they pay $1800 per vear to the
Government. There are now more
than 500 market coolies, who earn a
better living there than they could
through any. other labor.in Japan, by
carrying the boxes containing the fish
from the landing place to the market,
and thence, after sales have been |
made, to the storehouses. They are
paid from six to seven sen a box.

often to rows in which heads were]|

citizens feared to walk in the Market
One " collision of this sort in

the whole market into a
bloody hand to hand battle in which

the combatants until their sanguinary

curable, even the Shoguns and nobles
The

was considered a good customer by the
fishmongers, while the servants of the |
nobles who established an office called

site, where the central post office of

often

behind the house shrine, on the rafters

way, under their garments, next their

of  thel

6% -

No Figures on Business Done.
There are no exact figures as to the
present-daily volume of the business of
the market, but it probably ranges in
summer from dbout 8000 to 10,000 yen.:
This shows a great siride in the mod-
ern business, for in olden days, 3000
yen was about the ‘daily maximum.
And today it is not the brokers, but‘i
the buyers, for the former get only '
séﬁen per cent. upon each sale.

Bven at the present day the market
is notorious for the keeping up of the
old customs und traditions. For in-
stance, even now an otokodate with
300 assistants, each one ‘wearing a
short coat with a sort of crest and the
letters of his name, kaneko, on the
collar, is employed to keep order.
These men stroll’ about the market,
and take the place of police, keeping
order by force, if mot by law. There
was formerly a sort of house held in
common, which supplied the fish need-
ed for the Ymperial Household, but
now only one person has this privilege,

There are many: young men in the
market, who while:away dull hours by
playing a kind of Japanese chess,
called shogi. They gamble, but shogf&
is rather encouraged by the older men
of the place as it has a tendency tgﬁ
| keep -the plavers from wasting the?r
| time and money elsewhere. There is
|a society made up of about 70 of the
young men, who purely from the Ed-
dokko epirit subscribe to the temples
and shrines, make presents of small
banners to teahouses and curtains to
theatres, etc., with advertisements of
the market. This"is not done by the
whole community "0f ‘the marketmen,
but by the society only, and the cus-
tom goes very. far toward: enhancing
the popularity and prosperity of To-
kio’s cnly and very picturesque fish
market. .

i
|

a magura (tunny) about 18 sen. The ;
tota f the market rarely|
a value of 3000 yen ($1500) as
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Eas Sch. Esperanto at T

_since yesterday’s big fleet are few, just

| consisting of 30,000 pounds of haddock
'smd 45,000 pounds of cod. Other ar-

1eish

AL RE

Wharf Today With 75 000
' Pounds of Fish.

% -

’Ihe arrivals at T wharf, Boston,
‘a half dozen crafts belng reported |
there this morning with a total of 190,-
060 pounds of fish, mestly haddock and
cod.

In from his first haddocking trip since
he took eommand of the craft, sch.
Hsperanto, Capt. Al Reynolds is at the
doek this morning with a dandy fare,

Is are schs, Josephine DeCosta,
00 pounds; Gladys and Nellie, 9800
nds; Alice M. Guthrie, = 33,000
nds; Leonora Silveria, 6000
nds, Elva L. Spurling.

\olesale prices on haddock were
d at $3.25 to $4 a hundred
nds; large cod, $3.50 to $4; mar-
od, $2 to $2.50; hake, $1 to $2;
k, $1.50 to $1.75; and cusk, $1.25.

Boston Arrivals,

fares and prices in detail are:
. Josephiné DeCosta, 16,000 had-
5, 7500 cod. !
P Esperanto, 30,000 haddock, 45,-

‘Allce M. Guthrie, 16,000 had-
00 cod, 11,000, hake, 3000 cusk.
ladys and Nellie, 6000 had-
2300 cod, 1500 hake.

va L. Spurling.

eonora Silveria, 3500 haddock,

oek. :32 to $4 per cwt.; large
50 to $4; market cod, $2 to
‘hake, $1 to $2; pollock, $Luv
5; cusk, $1.25. ‘

Jeast known of man’'s watery ene-
_is the canderu, or caneru, a fish

the extraordmary habit of diving
denly into the human economy by
most convesient mnnels There |
wo distinct spec!es, one eel-like in |
lappearance, blunt head, and smooth
(bodied, the other armed with a sharp,
bony snout, two to three inches in
length, swallow tailed and covered
from snout to tail by small barbs. Tt
is particularly attractea by the ori-|
fices of the human body, irto which it |
dives suddenly and with great force,!
{producing a shock somewhat akin to|
1a powerful electris discharge. In the|
case of both types a serious surgical
operation is involved; but in the case
{of the Beni variety the more the fish
| or the victim wriggled the farther the.i
penetrates—and it  cannot get

It frequently causes death,

back.

{

BANNER FARE
 OF RED SNAPPER

|/ Having on board the largest carse'
of fish ever landed in a gulf port, the
fishing sch. Cape Horn, Capt. Salva-|
dore, arrived in Galveston, Texas, last
week. The fish cargo of the Cape
(Horn consisted of 65,000 pounds of red
Snapper, the fish ranging in size from
5 to 16 pounds and having an aver-|
age weight of elg‘!&t pounds each. Thug‘
meant that the €ape Horn had on
{board when she arrived in Galveston
{sondething like 7,000 fish, all of which |
[were caught by hand, with lines from
the deck of the vessel or from dories.
Including the captain and the ships
¢ook nine men were on board, all tak-
ing a hand at the lines when the fish|
ere. biting. According to the terms
which the fishermen of the Gulf)|
eries fleet work, they are paid a|
per cent. per pound
Galveston
for the

| | Imost to an. hour, ﬂae men mcelved for|
i their work in addition to their keep;
about $4.10 per: day which with thea
cost of living paid in ‘addition mean|

’ tance,

about $56.50 per day, equal to the pay

the majority of skilled labor.

Portland Fish Notes.

Fish are again within speaking dis-
Halibut have dropped in price
as was noted in the figures quoted for
the fare -of the sch. Preceptor which
wag in here Thursday. Friday a big
guantity of fish of all kinds was re-
ceived here and the price on the ordi-
nary varieties fell off some. It has
still to go a considerable distance be-
fore it is down where it will be later
on, but it is encouraging to note, nev-
ertheless, that the tendency of the
n:arket is downward. ‘- Prices made for
fish to the fishermen ' Friday were:
Large cod, $4@$5@; market cod, $2.50
@$4; haddock, $2.50@$4.50, hake, $2.50;
cusk, -$2; pollock, $1.50.

Over 100,000 pounds of fish were re-
ceived here Friday. The prindipal
fares were the Richard J. Nunan, 20,_
600; Georgia, 25,000, Katie L. Palmer, |

2000; Edmund F. Black, '10,000; Top-|
sail Girl, 10,000; Crusader, 3000; Lo-|
chinvar, 15,000; Fannie Hayden, 8000.

The small boats had enoygh to bring
the total up to six figur

V4l
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GILL NETTERS
FOR NOVA SCOTIA

At the old Jenkins shipyard, Yar-
mouth, the first of the fleet of gill-
netters for the Liockeport Cold Stor-
age Company is nearing completion:
The obverations of these vessels on
our shore will be watched with much
interest, as this method of fishing is
a comparatively new one for ‘Nova
Scotia. It is expected that if the op-
erations are successful that there will
be rapid growth in the fleet of ves-
sels for this purpose.—Shelburne
Gazette, :

Fisherman ‘Badly Burned.

Michael Curin, one of the T wharf
power dory fishermen was
burned Saturday morning as the resutt
of a gasoline explosion on board” his
craft. : )

Curin was getting ready for a day's
fishing, when the gasoline tank ex-
ploded from some meédns or another
and the top blew off. He was badly'
burned about the head and hands,
while the boat was somewhat dam-
aged. !

Don’t Like Japs.

Some radical changes in the fishery
regulations of British Columbia are

‘contemplated. The main feature of the

new policy is the encouragement of
the white fishermen to the exclusion
of the Japanese ﬂshﬂrmen, who have
of late years been gra,dua.lly ousting
the white fishermen and securing, in
conjunction with the canners’ com-

biné, a virtual monopoly of the fish-

ing industry, says the Toronto Globe.

Fishermen Left Behind,
When- seh. Preceptor, Capt. Jerome
McDonald, left Portland  Thursday
night, three of the seamen were left
behind. They happened to ., be up
town and when they got . down to

had gone. They were forced to stay a
day lomger than tHey wished in town
‘but left by steamer for Boston Fri-
day night.

Fishing Fleet Movements.

Sch. Theodore Rgosevelt, Capt.
Thomas Flannigan, was at Shelburne,
N. 8., last week, bound to the Bay of
Islands, N. F.

Sch. Tattler,, Capt. Alden Geel,
last but one of the dory handlinmg
fleet to arrive, was at &heibnme‘ N. 8,
Fﬁm on. her way home.

the
. the|
and|

badly .

the ‘

———

Central wharf, they found tHeir ‘craft |

845 snappers,
!M_. Kean, 19,650 snappers, 6500 group-
ers;

The only fresh fish arrival here since
yesterday is sch, Elsie, Capt. Thomas
Downey, which brought down 35,000
pounds of fresh fish from Boston for
the splitters,

The gill netters were not out yester.

morning the entire fleet got underway
and went outside to pick up their nets.

day on account of the storm, but this|

Today’s Arrivals and Receipts.

The arrivals and receipts in detail!
are: |

Sch. Elsie, via Boston, 35,000
fresh fish,

Sch. Lillian, via Boston.

Sch. Laverna, via Boston.

. Sch. Good Luck, shore,

Sch. Francis J. OHara, Jr., via Bos»
ton.

| Sch. Mary DeCosta, via Boston.

1os. |

|

Vessels Sailed.
Cavalier, halibuting, .
Annie and Jennie , haddocking. |
Evelyn M. Thompson, haddock.

Sch.
' Sch.
. Sch.
ing.
Sch.
Sch.
Sch.
Sch.
Sch.
Sch,
Sch.
Sch.

Edith Silveria, haddocking.
Fannie E, Prescott, haddocking.
Bohemia, Newfoundland.
Cherokee, netting.

Dixie, netting.

Leonora Silveria, Boston.

Elva L. Spurling, Boston.
Yucatan, Mobile.

TODAY’S FISH MARKET.

: Salt Fish,
. Trawl bank cod, large, $4.25;
dium, $3.75; snappers, $2.75.

Handline Georges codfish, large,|
$5.50 per cwt.; medium, $4.62 1-2;
Snappers, $3.25. ]
. BEastern  halibut codfish, Iarge,
$4.50; mediums, $3.75; snappers, $3.

Dory handlining codfish, large, $4.50;
medium, $4.12 1-2; snappers, $3.50.

Georges  halibut  codfish, large,
$4.50; mediums, $4. i |

Drift codfish, large = $4.25;
ums, $3.62 1-2, ;
Cusk, large, $2.25; mediums,
snappers, $1.25,

Pollock, $1.50,

Hake, $1.50.

Haddock, $1.50, ;

Large salt mackerel $20 per bbl.:

Fletched halibut, 10c per 1b.

Fresh Fish.

Haddock, $1.10 per cwt.

Eastern cod, large, $2.10; medium,
$1.75; snappers, 76c. ]

Western cod, large, $2.15; mediums, |
$1.80; snappers, 7bc.

All codfish not gilled 10c per 100
pounds less than the above.

Hake, $1.15.

Cusk, large, $1;
snappers, G0c.

Dressed pollock, 90c; round  80c.

Batik halibut, 151.2c 1b. for white
and gray. /

Fresh mackerel, 25¢ for large. {

Fresh herring, $1 per bbl. to salt;
$2 per bbl. for bait

me- |

medi- |

31;75;;

$1.30 . mediums,

Pensacola Fish Arrivals,
Arrivals at. Pensacola last week
were as follows: For E. E. Sanders
Co—Ida S, Brooks, 16,200 snappers,
14,170 groupers; Mary E. Cooney, 20,-
15,970 groupers; John

Clara R. Harwood, 12,815 snap-
pers, 6690 groupers; Wallace McDon-
ald, 7500 snappers; Thomas J. Car-
roll, 20,000 snappers, 30,000 groupers.
For Warren Co—Clara P. Sewall, 15,
0560 snappers, 7,766 groupers; Mary B,
Ggave. 17,000 snappers, 32,500 oup-
ers; William Hazo, 23,435 snabpers,
5975 groupers; Chicopee, 14,155 snap-
pers, 8780 groupers; Arriola, 20,000

snappers, 5450 groupers; Galatea, 8000,
snappers, 2000 groupers; Silas Staur-
lml’m 7170 Broupers,

no, 13.500
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Big - Sylhm Gf m

- to Fulton Market Instead
L G Wharf

There was practicallyvlittle dema |

for fish during last week at
Market.
Nearly all
were high in price, which seems un-
usual at a time when the weather
seems favorable for fishing, says the
Fishing Gazette.
ticularly ‘“up in the air,” the cheap-
est in the market during the week be-
ing the catch of the trawler Heroine.
which arrived at ithe market on Mon-

Fulton

day with about 28,000 pounds of had-

dock and 10,000 pounds more or less
of ‘other varieties, such as cod, hali-
but, flounder, skate, etc. The Heroine
came out this year, being the convert,
ed yacht Hero. During the summer
she was making Boston each week
with such hauls as she could get. It is
said that in coming to 'this market ‘the

they secured in the East.

During the week haddock sold at 5
to 8 cents per pound. On Monday and
Tuesday sales were made at about 5
cents and ‘
cent more per pound. The seven to
eight-cent price prevailed on Wedneqb
| @ay, Thursday and Friday.

| Otter Ttﬁwlei’ﬂémix;é Goes %

varieties of groundfish

Haddock was par-

owners of the trawler are looking to
get more money for their fish than

in some cases one-half

Hake sold at 5 to 6 cents lavt Sat-
urday, and at 6 cents during the re-

mainder of the week.
was light each day.

The suppiy

Both steak and market cod broughti
' good money, the selling price of the
former 7 to 10 cents per pound. Mar-~

ket cod was quoted at 5 to 7 cents.
Very few fish were sold at the former
; figure.

Fish bloater mackerel brought 20 to
45 cents,

Tinker sold at a shilling to 15 cents
rer pound.

e S A VGRS G 5

Halibut was cheaper in price than §
the last week, the quotation on West- |

ern whitefish being 10 to i! dents per

pound. There were no Bastern!fish in |

the market.

Neve 27

He Formerly Sailed From Herr.

A fine new fishing schoomer of 43
tons register, was launched on Sat-
urday lagf, from the ishipyvard of
Joseph McGill at Shelburne, She was
built for a company, headed by Capt.
John T. McKenzie of lL.ockeport, for-
merly of this port and one of the suc-’
cessful salt trawl bankers, who will
~command her. She is 78 feet over,
all 17 feet, 8 inches bear, and 8 feet, |
2 inches hold, and is fitted with 36
horse power gasoline auxiliary en.!
-gine. She is now being rigged and
fitted for sea, and will at once engage
in off-shore fresh fishing. She has
been named “Nellie Viola.”

I Mr, eGill has alsy in construc-
tion a fishing schooner of 110 tons
register, for Newfoundland parties.
She is to be launched early mnext
spring. |

Boston ‘Aquarium Opens Thanksgiving

The City Point Aquarium at Marine |
Park, South Boston, is to be open to
the public Thanksgiving Day, \*o-v
vember 28, and the working force atl
the Aquarium under Director Louis
W. Mowhray are hustling with that in
mind. Nearly 400 tropical fish, bought
several weeks ago in Bermuda. and)

. Florida by Director Mowbray, have ar_.

rived at the Aquarium from the New
York Aquarium, where they have been
kept until the neW house was ready |
for them. o .

A big fisheries gystem of |
being projected for Seattle, hids
for the building of these docks, each,

1,000 feet long, are now invited. !




